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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "The  Whys  and  Hows  of  Sponge  Cakes."  Information  approved  by  the 
Bureau  of  Home  Economics,  U.S.D.A. 


Bulletin  available:     "Home  Baking." 


Yesterday's  mail  brought  me  two  letters  from  homemakers  in  North  Dakota, 
both  asking  questions  about  making  sponge  and  angel  cake.     I've  often  heard 
that  some  of  the  best  cooks  in  the  world  live  in  North  Dakota.  Certainly, 
a  lot  of  up-and-coming  housekeepers  must  live  there,   too,  for  those  letters 
were  just  full  of  alert  questions. 

I  read  them  aloud  to  Uncle  Ebenezer  and  Uncle  Silas,  who  were  enjoy- 
ing their  after-dinner  pipes.    Uncle  Silas  shook  his  head  solemnly  as  I  read. 
When  I  finished,  he  said,  "That's  too  bad.     Ho  one  can  teach  a  woman  to  make 
good  cake  by  radio,  or  out  of  a  cookbook  or  even  by  cooking  lessons.  No, 
sir.     Cooking  is  a  talent.     Some  women  have  this  knack  and  some  women  don't. 
And  that's  all  there  is  to  it." 

Uncle  Ebenezer  looked  as  if  he  wanted  to  say  something,  but  Uncle 
Silas  hurried  on. 

"Do  you  remember  Eliza  Bascom,  Ebenezer?    ITow  there  was  a  woman  born 
with  a  talent  for  cooking.     She  could  cook  better  than  any  other  ten  women 
in  town.    Angel  food  was  her  specialty.    Up  in  our  town,  you  know,  we  always 
called  it  angel  food  instead  of  angel  cake.     Well,  one  taste  of  Eliza's 
angel  food  was  enough  to  make  you  think  you  were  already  in  paradise.  In 
fact,   I'd  rather  have  a  piece  of  it  any  time  instead  of  the  milk  and  honey 
said  to  be  the  regular  diet  in  the  celestial  regions.    When  there  was  a 
church  fair,  Eliza's  table  was  just  like  a  Saturday  bargain  counter  with 
people  scrambling  to  buy  her  cakes  before  they  were  all  gone.     Eliza  wasn't 
much  on  looks  —  too  little  chin  and  too  much  teeth  —  but  she  did  have  a 
talent  for  cooking.     The  town  gossips  used  to  say  that  that  was  the  way  she 
landed  George  Bascom  and  that  was  the  way  she  kept  him.  And  a  good  thing  it 
was,  too.    When  that  partner  of  his  ran  off  with  all  George's  money  and  his 
shop  failed,  it  was  Eliza's  cakes  that  paid  the  mortgage  on  the  house  and 
kept  the  wolf  from  the  door.     She  began  selling  her  cakes  to  the  summer  folks 
»ao  came  to  the  lake  every  year,  and  it  wasn't  long  before  she  had  a  thriving 
business.    Pretty  soon  the  business  was  too  big  for  Eliza  to  handle  alone, 
even  with  George  to  fetch  and  carry.     So  she  decided  to  take  Jane  Kinney /'with 
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her.    Jane  needed  the  extra  money  and  Eliza  thought  she  could  soon  teach  her 
to  make  cake.    But  Jane  Wasn't  "blessed  with  the  talent  for  it.    NO,  sir.  All 
the  teaching  in  the  world  couldn't  make  Jane's  angel  food  taste  like  Eliza's. 
It  was  a  waste  of  good  eggs  for  her  to  try.     I  don't  "believe  that  all  the 
directions  and  cookbooks  in  creation  would  have  helped  one  "bit  either." 

Uncle  E"benezer  took  a  short  puff  on  his  pipe,  and  said,  "Maybe  not, 
Silas,  and  then  again,  maybe  so.    My  opinion  is  that  if  that  Jane  Kinney  had 
any  brains  at  all  and  was  living  in  this  day  and  age,  she  could  learn  to 
make  cakes  whether  she  was  "born  with  the  talent  or  not.     I  don't  say  that 
some  women  don't  cook  easier  than  others  "by  nature.    But  I  do  say  that  with 
all  this  recent  knowledge  of  scientific  cookery,  any  intelligent  woman  could 
"be  a  cracker  jack  cook  if  she  wanted  to.    These  modern  accurate  measurements, 
and  correct  oven  temperatures,  and  other  scientific  principles  weren't 
available  to  housewives  in  the  old  days,  Silas." 

I  believe  my  friends  in  North  Dakota  would  agree  with  Uncle  Ebenezer. 
And  so,  I'm  sure,  would  the  foods  specialists  at  the  Bureau  of  Home  Economics. 
So  I'll  give  you  today  a  few  of  what  Uncle  Ebenezer  calls  "scientific 
principles"  a"bout  making  sponge  and  angel  cakes.     If  your  next  cake  turns 
out  "beautifully  light,  fluffy  and  deliciously  tender,  write  me  and  I'll  tell 
Uncle  Silas. 

Cakes,  you  know,  "belong  to  one  of  two  families.    There  is  the  family 
of  calces  made  with  fat,  which  includes  pound  and  other  "butter  calces.  Then 
there  is  the  sponge  cake  family,  which  includes  the  cakes  made  without  fat. 
In  the  sponge  cake  family  there  are  true  sponge  cakes  and  their  relatives, 
mock  sponge  cakes.     True  sponge  cakes  depend  for  their  lightness  upon  stiffly 
"beaten  egg  whites.    No  "baking  pwoder  is  used.     The  air  "beaten  into  the  whites 
expands  with  heat  during  the  caking  and  makes  the  cake  light.    Mock  sponge 
cakes,  on  the  other  hand,  contain  fewer  eggs  and  therefore,  some  baking 
powder  is  added  for  leavening.     The  texture  of  these  calces  when  "baked,  however, 
is  much  like  true  sponge  cakes,  and  the  methods  of  making  and  "baking  are 
practically  the  same. 

Now  a  word  a"bout  the  various  ingredients. 

Why  do  recipes  for  true  sponge  cake  or  angel  cake  call  for  cream  of 
tartar  or  lemon  juice?    Both  these  substances  are  mild  acids  and  acid  stiffens 
the  albumen  in  the  egg  whites  and  helps  keep  the  mixture  firm.     Cream  of  tar- 
tar also  whitens  the  mixture. 

When  you  are  selecting  eggs  for  your  sponge  cake,  it  is  important  to 
use  those  that  will  whip  well.    Those  in  good  condition,  at  least  2k  hours 
old  to  "beat  well,  and  very  cold.    The  whites  alone  are  used  in  angel  cake;  in 
sponge  cake  "both  whites  and  yolks  are  used.     The  yolks  should  "be  "beaten  until 
thick  and  lemon  colored.    As  for  sugar,  fine-grained  granulated  sugar  is  "best, 
and,  of  course,  the  flour  chosen  will  "be  soft  wheat  or  pastry  flour.  Sift 
vhe  flour  "before  measuring  it,  and  sift  it  again  afterward  so  that  it  will  "be 
very  light  indeed.    Flavoring?    Vanilla,  lemon  or  orange  are  all  suitable. 
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Many  people  prefer  almond  flavoring  for  angel  cake,  or  a  mixture  of  almond 
and  vanilla. 

My  guess  is  that  half  the  secret  of  Eliza  Bascom's  famous  angel  food 
Was  skillful  ant  gentle  mixing,  and  the  other  half  was  correct  baking.  Six 
steps  in  mixing  true  sponge  cake.     I'll  list  these  steps  slowly,  in  case  you 
would  like  to  jot  them  down. 

First.    Measure  and  sift  the  dry  ingredients. 

Second.    Break  the  eggs,  heating  whites  and  yolks  separately.  Beat 
the  yolks  with  a  dover  egg  "beater.    Add  the  salt  to  thelites  and  beat  them 
with  a  wire  whisk. 

Third.    Gradually  beat  half  the  sugar  into  the  yolks. 

Fourth.    Beat  in  the  flavoring  and  lemon  juice  thoroughly. 

Fifth.    Mix  the  remainder  of  the  sugar  and  the  flour  and  add  them 
gradually. 

Sixth  and  last.    Pour  the  mixture  over  the  stiffly  beaten  egg  whites 
and  fold  in  until  no  specks  of  the  egg  white  show. 

The  steps  in  making  angel  cake  are  much  the  same,  except  for  the 
difference  caused  by  using  all  whites  and  no  yolks.    Angel  cake  is  simply  a 
white  sponge  cake.    And  remember,  always  gentle  handling  for  best  results. 

Four  steps  in  mixing  angel  cake. 

First.     Sift  the  flour  and  sugar  before  measuring;  then  measure  each 
and  sift  separately  two  or  three  times. 

Second.    Beat  the  whites  until  stiff  and  add  the  salt  and  cream  of 
tartar  as  you  beat. 

Third.    Add  the  flavoring. 

Four.    Gradually  fold  in  the  sugar  and  flour  mixed  together. 

The  baking  pan  should  not  be  greased,  because  the  cake  supports  its 
weight  as  it  rises  by  sticking  to  the  sides  of  the  pan.    Sometimes  a  greased 
paper  cut  to  fit  and  placed  in  the  bottom  of  the  pan  is  used.     Tube  pans, 
which  give  round  loaves  with  a  hole  in  the  center  are  often  used.    A  small 
recipe,  however,  may  be  baked  in  a  loaf  or  a  thin  sheet.    Fill  the  pans  half 
full  to  allow  space  for  rising. 

A  very  moderate  oven,  temperature  325  degrees  F. ,  is  best  for  sponge 
and  angel  cake.     Too  hot  an  oven  will  cook  the  batter  before  the  air  has  had 
time  to  expand.     That  means  a  flat  heavy  cake.     There's  another  reason  also 
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for  using  a  low  temperature.    Egg  is  toughened  "by  high  heat.     So  for  tendernes 
keep  the  temperature  down.    A  good  sized  cake  in  a  tube  pan  will  take  about 
an  hour  to  hake.    A  sheet  of  cake  will  take  from  30  to  U5  minutes. 

When  you  remove  the  cake  from  the  oven,  invert  the  pan  on  a  cooling 
rack  and  allow  it  to  cool  in  the  pan.     It  may  come  out  hy  its  own  weight,  "but 
if  it  does  not,  you  can  loosen  it  around  the  sides  with  a  spatula  or  fork 
when  cool.     If  you  attempt  to  remove  the  cake  from  the  pan  while  it  is  still 
warm,  it  will  often  shrink. 

Monday  is  another  menu  day,  so  "before  we  shut  up  shop,  I'll  give  you 
this  interesting  dinner  the  Menu  Specialist  has  just  talked  to  me  ahout  over 
the  phc:i'6»>.  Here  it  is:    Jellied  veal,  sliced;  Catsup  or  Chili  sauce;  Green 
peas;  Creamed  onions;  and,  for  dessert,  Pineapple  pie.    A  simple  meal,  hut 
one  that  contains  plenty  of  variety  in  flavor,  texture  and  color.    And  don't 
forget  the  tomato  relish  with  the  veal.    Cold  meat  of  this  kind  needs  a  dash 
of  spice  and  tartness  to  flavor  it. 

Tomorrow:     "Questions  and  Answers." 
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